CURRENT STATUS AND LEGISLATIVE BASES                                               177

different from those for civilian purposes. While garrison (base) feeding
may resemble civilian food service in terms of the degree of misuse and
abuse to which foods may be subjected, field rations may be subject to
additional abuse. The rations may be stored for extended periods of time
and considerable delays may be encountered between preparation and
consumption.

The legislative base for activities relative to microbiological criteria is
the Defense Cataloging and Standardization Act, P.L. 10 USC, 2451-56
(U.S. Congress, 1976), implemented by Department of Defense (DOD)
directive 4120.3, "Defense Standardization and Specification Program
(DSSP)" (DOD, 1978). The DSSP includes approximately 400 Military
and Federal Food Specifications. Of these, about 35 contain microbio-
logical criteria, most of which apply to finished foods.

Microbiological criteria used for monitoring foods for the military as
described in military and federal specifications were listed by Powers
(1976). A summary of the current status of these microbiological criteria
for foods purchased for the military (including pertinent Military and
Federal Specification Numbers and Sampling Plans) prepared specifically
for this subcommittee report (G. Silverman, U.S. Army Natick Research
and Development Center. 1984. Personal communication.) is presented
in Appendix E.

An increasing number of items are now purchased under a Commercial
Item Description (CID) to save on inspection and analytical costs. A CID
document is applied only to commercially available products for which
there is already a civilian market. The company's sales to the government
must be less than 50% of its total sales and the company must certify that
the product meets certain requirements. Microbiological criteria are in-
cluded in CIDs only if problems had been encountered with similar prod-
ucts already being procured.

Agencies other than DOD may carry out some of the inspection activities
associated with military food purchases. The USDA inspects food plants
except where USDA specifications are in disagreement with those of DOD.
The NMFS is responsible for assuring that the microbiological criteria are
being met in the case of shucked oysters. The military has no specifications
on other fresh products.

The input of the Natick Microbiology Branch into specifications is made
during the ration developmental stages and modified, if necessary, after
initial procurement from commercial processors. The microbiology branch
is presently concentrating on updating their criteria to make them uniform
for given classes of foods and to benefit from current analytical techniques
and concepts. For this reason the microbiological requirements listed in
Table 1 of Appendix E are illustrative of those proposed for this class of